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Sec. 2. Before the storing of any ice in any house or other place, all slush ice, snow 
ice, or dirty and unclean ice shall be scraped away and removed therefrom. 

Sec. 3. All offal or other foreign, unhealthful, and injurious substances shall be 
thoroughly removed from the ice. 

Sec. 4. No person engaged in the work of cutting or preparing ice for sale, whether 
as employer or employee, shall expectorate or commit any other nuisance, whether 
on the ice field or in the storehouse, upon the ice which is being prepared for future 
sale. 

Sec. 5. All ice dealers shall exercise the utmost care and caution to select, sell, and 
deliver only the purest and most wholesome and healthful ice, and to that end shall 
adopt and use all effective means and ways of cutting, preparing, and transporting ice. 

Sec. 6. The board of health of Cedar Rapids shall have the power and authority to 
appoint an ice inspector, whose duties shall be to inspect all ice which is being cut 
and stored and to see that all the provisions of this ordinance, in so far as they relate 
to the cutting and storing of ice, are fully complied with. Such ice inspector shall 
report all violations of the rules and regulations herein contained immediately to the 
chairman of the board of health. He shall receive as compensation for his services 
the sum of $3 per day while he is engaged as ice inspector, and shall be employed only 
during the season of cutting and storing of ice. 

Sec. 7. It shall be the duty of the sanitary police officer of said city to render such 
services in the inspection of ice as the board of health may from time to time direct 
and which shall be necessary to protect the public health of said city. 

Sec. 8. Any person, firm, or corporation who shall violate any provision of this 
ordinance 6hall be deemed guilty of a misdemeanor, and upon conviction thereof shall 
be fined in a sum not exceeding $100 or imprisoned not exceeding 30 days. 

CHARLOTTE, N. C. 

Milk and Milk Products— Production, Care, and Sale. (Ord. Feb. 6, 1914.) 

Section 1. The term "milk" as used in this ordinance shall be construed to include 
all fluid derivatives thereof, wherever such construction of the term is applicable. 

Sec. 2. No person shall engage in the sale, handling, or distribution or production 
of milk for sale in the city of Charlotte, nor shall any person ship any milk into the 
city of Charlotte until he has obtained a permit therefor from the health authorities 
of said city. This permit shall be renewed on or before the first day of July of each 
year, and may be suspended or revoked at any time for cause. Each person applying 
for a permit shall pay to the city tax collector the sum of $1 for obtaining said permit, 
and the sum of $1 for each renewal thereof. The application for the permit shall 
include the following statements: 

(1) Kind of milk to be handled or sold. 

(2) Name of producers, with their addresses and permit number. 

(3) Names of middlemen, with their addresses. 

(4) Names and addresses of all stores, hotels, factories, and restaurants at which 
milk is delivered. 

(5) A statement of the approximate number of quarts of milk, cream, buttermilk, 
and skim milk sold per day. 

(6) Source of the water supply at farms and bottling plants. 

(7) Permission to inspect all local, and out-of-town premises on which milk is pro- 
duced and handled. 

All manure shall be removed at least once daily, and disposed of so as not to be a 
source of danger to the milk, either as furnishing a breeding place for flies or otherwise. 

Horse manure shall not be used in the cow stable for any purpose. This section 
shall not be construed to mean that no person or persona shall be allowed to keep a 
horse and a cow under the same shed. 
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(2) Milk room. — Every milk farm shall be provided with a milk room that is clean, 
light, and well screened. It shall be used for no other purpose than for the cooling, 
bottling, and storage of milk and the operations incident thereto. 

It shall have no direct connection with any stable or dwelling. 

The floors shall be of cement or other impervious material, properly graded and 
drained. 

It shall be provided with a sterilizer, unless the milk be sent to a bottling plant, in 
which case the cans shall be sterilized at the plant. 

Sterilizing shall be construed to mean exposure to live steam or boiling for 15 or 
20 minutes. 

Cooling and storage tanks shall be drained and cleaned at least twice a week. 

All drains shall discharge at least 100 feet from any milk house or cow stable. 

(3) Cows. — A physical examination of all cows shall be made at least once every 
six months by a veterinarian approved by the health authorities and paid for by the 
city or State. 

Every diseased cow shall be removed from the herd at once, and no milk from such 
cow shall be offered for sale. 

Tuberculin test shall be applied at least once a year by a veterinarian. 

All cows which react shall be removed from the herd at once, and no milk from such 
cows shall be sold as raw milk. 

No new cows shall be added to a herd until they have passed a physical examination 
and the tuberculin test. 

Cows, especially the udders, shall be clean at the time of milking. 

No milk that is obtained from a cow within 15 days before or 5 days alter parturition, 
nor any milk that has an unnatural odor or appearance, shall be sold. 

No unwholesome or slop foods shall be used. 

Every producer shall allow a veterinarian employed by the city to examine his 
herd at any time under penalty of having his supply excluded. 

Certificates showing the results of all examinations shall be filed with the health 
authorities witliin 10 days of such examinations. 

Charts showing the results of all tuberculin tests shall be filed with the health author- 
ities within 10 days of the date of such test. 

(4) Employees. — All employees connected in any way with the production and 
handling of milk shall be personally clean and shall wear clean outer garments. 

The health authorities shall be notified at once of any communicable diseases in 
any persons that are in any way connected with the production or handling of milk, 
or oi the exposure oi such person to any communicable disease. 

Milking shall be done only with dry hands. 

The hands shall be washed immediately before each milking in order to avoid con- 
veyance of infection to the milk. 

The health authorities shall have the power to require a health certificate from any 
employee or to examine such employee at their discretion. 

(5) Utensils-— All utensils and apparatus with which milk comes in contact shall be 
thoroughly washed and sterilized, and no milk utensil or apparatus shall be used for 
any other purpose than that for which it was designated. 

The owner's name, license number, or other identification mark, the nature of 
which shall be known to the health authorities, shall appear in a conspicuous place 
on every milk container. 

No bottle or can shall be removed from a house in which there is, or in which there 
has recently been, a case of communicable disease until permission in writing has been 
granted by the health authorities. 

All metal containers and piping shall be in good condition at all times. All piping 
shall be sanitary milk piping in couples short enough to be taken apart and cleaned 
with a brush. 
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Small-top milking pails shall be used. 

All cans and bottles shall be cleaned as soon as possible after being emptied. 

Every conveyance used for the transportation or delivery of milk, public carriers 
excepted, shall bear the owner's name, milk-license number, and business address, 
in uncondensed gothic characters at least two inches in height. 

(6) Milk. — It shall not be strained in the cow stable, but shall be removed to the 
milk room as soon as it is drawn from the cow. 

It shall not be adulterated by the addition to or the subtraction of any substance 
or compound , except for the production of the fluid derivatives allowed by law. 

It shall not be tested by taste at the bottling plant, milk house, or any place, in 
any way that may render it liable to contamination. 

It shall be bottled only in a milk room or bottling plant for which a license or permit 
has been issued. 

It shall be delivered in bottles, or single service containers, with the exception 
that 20 quarts or more may be delivered in bulk in the following cases: 

(a) To establishments in which milk is to be consumed or used on the premises. 

(6) To infant-feeding stations that are under competent medical supervision. 

It shall not be stored in or sold from a living-room, or from any other place which 
might render it liable to contamination. 

It shall be cooled to 60° F. or below; provided said parties furnishing milk to said 
city are fully equipped with cooling plants, and where such person or persons or 
corporation are not so equipped, then said milk shall be reduced to as near 60° aa 
circumstances and conditions will permit. 

It shall contain no visible foreign material. 

(7) Receiving stations, bottling plants, and pasteurizing plants. — They shall be clean, 
well screened and lighted, and shall be used for no other purpose than the proper 
handling of milk and the operations incident thereto, and shall be open to inspection 
by the health authorities at any time. 

They shall have smooth, impervious floors, properly graded and drained. 

They shall be equipped with hot and cold water and steam. 

Ample provision shall be made for steam sterilization of all utensils, and no empty 
milk containers shall be sent out until after such sterilization. 

All utensils, piping, and tanks shall be kept clean, and shall be sterilized daily. 

Containers and utensils shall not be washed in the same room in which milk is 
handled. 

(8) Stores. — All stores in which milk is handled shall be provided with a suitable 
room or compartment in which the milk shall be kept. Said compartment shall be 
clean, and shall be so arranged that the milk will not be liable to contamination of any 
kind. 

Milk shall be kept at a temperature not exceeding 60° F. 

Milk to be consumed off the premises may be sold from stores only in the original 
unopened package. 

(9) General regulations. — The United States Bureau of Animal Industry score card 
shall be used. Dairies from which milk is to be sold in a raw state shall score at least 
80 points. 

Every place where milk is produced or handled and every conveyance used for the 
transportation of milk shall be clean. 

All water supplies shall be from uncontaminated sources and from sources not liable 
to become contaminated. 

The license or permit shall be kept posted in a conspicuous place in every establish- 
ment for the operation of which a milk license or permit is required. 

No milk license or permit shall at any time be used by any person other than the 
one to whom it was granted. 
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No place for the operation of which a license or permit is granted shall be located 
■within 100 feet of a privy or other possible source of contamination, nor shall in contain 
or open into a room which contains a water-closet. 

No skim milk or buttermilk shall be stored in or sold from cans or other containers 
unless such containers are permanently and conspicuously labeled in letters at least 
2 inches high "Skim milk" or "Buttermilk," as the case may be. 

No container shall be used for any other purpose than that for which it is labeled. 

Ice used for cooling purposes shall be clean and uncontaminated. 

(10) Subnormal milk. — Natural milk, that contains less than 3.25 per cent but more 
than 25 per cent milk fat, and contains of solids not fat not less than 8.5 per cent, and 
that complies in all other respects with the requirements above set forth, may be 
sold, provided the percentage of fat does not fall below a definite percentage, that is 
stated in a conspicuous manner on the container, and further provided that such 
container is conspicuously marked "Substandard milk." 

(11) Cream. — It shall be obtained from milk that is produced and handled in 
accordance with the provisions hereinbefore set forth for the production and handling 
of milk. 

Standards for milk — Raw milk. — That raw milk shall be divided into two grades — 
Grade A raw milk, and grade B raw milk. 

Grade A raw milk shall contain not more than 100,000 bacteria per cubic centimeter. 

Grade B raw milk to contain not more than 500,000 bacteria per cubic centimeter 
for the first six months, 400,000 for the next six months, 300,000 for the next six 
months, 200,000 for the next six months, and 100,000 thereafter. 

It shall contain not less than 3.25 per cent of milk fat. 

It shall contain not less than &5 per cent solids, not fat. 

(13) Standards for cream. — The bacterial count for cream shall not exceed five 
times the standard for milk of the grade from which it is produced. 

It shall contain not less than 18 per cent milk fat, and shall be free from all con- 
stituents foreign to normal milk. 

(14) Standards for skim milk. — It shall contain not less than 8.75 per cent milk 
solid. 

Control of sale of skim milk: Whether skim milk is sold in wagons or in stores, all 
containers holding skim milk shall be prominently and legibly marked " Skim milk."- 
When skim milk is placed in the buyer's container, a label or tag bearing the words 
"Skim milk" should be attached. 

(15) Standards for buttermilk. — Buttermilk shall contain not less than 8.5 per cent 
of milk solid. 

When milk is skimmed, soured, or treated so as to resemble buttermilk, it shall be 
designated by some distinctive name. 

Sec. 4. (1) Pasteurized milk.— Pasteurized milk, as used in this ordinance, shall 
mean milk that has been heated to a temperature of not less than 145° F. for 30 min- 
utes. Said milk shall be cooled immediately to 60° F. or below, and kept at or below 
that temperature. 

^Requirements for the production of pasteurized milk are the same as the production 
of raw milk, with the exception of the sections relating to the tuberculin te3t. 

Milk for pasteurization.— There shall be also the following requirements for milk to 
be pasteurized in the the city of Charlotte, or shipped into the city for pasteurizing: 

It shall not be adulterated by the addition to or the subtraction of any substance or 
compound, except for the production of the fluid derivatives allowed by law. 

It shall not be tested by taste at any bottling plant, milk house, or other place, in 
any way that may render it liable to contamination. 

It shall be bottled only in the milk room or the bottling plant for which a license or 
permit has been issued. 

It shall be delivered in bottles or single service containers, with the exception that 
20 quarts or more may be delivered in bulk in the following cases: 
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To establishments in which milk is to be consumed or used on the premises. 

It shall not be stored in or sold from a living room or from any other place which 
might render it liable to contamination; 

It shall be cooled to 60° F. or below within two hours after it is drawn from the cow, 
and it shall be held at or below that temperature until it is pasteurized. After pas- 
teurization it shall be held at a temperature not exceeding 60° F. until delivered to 
the consumer. 

No milk shall be repasteurized after 24 hours. 

Pasteurized milk shall be distinctly labeled as such, and the grade of pasteurized 
milk. 

(2) Standards for pasteurized milk. — Pasteurized milk shall be of two grades — Grade 
"A" and Grade "B." 

Grade " A " shall contain not more than 500,000 bacteria per cubic centimeter before 
pasteurization, and not over 25,000 when delivered to consumer. 

Grade "B" shall contain not more than 1,000,000 bacteria per cubic centimeter 
before pasteurization, and not over 50,000 when delivered to consumer. 

The standards for the percentage of milk fat and of total solids shall be the same as 
for raw milk. 

Dairies producing milk that is to be pasteurized shall be scored on the United States 
Bureau of Animal Industry card, and shall score at least 65 points. 

Milk from cows that have been rejected by the tuberculin test, but which show no 
physical signs of tuberculosis, may be sold, provided that it is produced and handled 
in accordance with all the other requirements herein set forth for pasteurized milk. 

Ice used for cooling purposes shall be clean. 

The process of pasteurization shall be under the supervision of the city health 
department. 

(3) Pasteurized cream.— It shall be obtained only from milk that could be legally 
Bold as milk under the requirements hereinbefore set forth. 

Pasteurized cream, or cream separated from pasteurized milk, shall be labeled in 
the manner herein provided for the labeling of pasteurized milk. 

(4) Standards for pasteurized cream.— No cream shall be sold that is obtained from 
pasteurized milk that could not legally be sold under the provisions herein set forth, 
nor shall any cream that is pasteurized after separation contain an excessive number 
of bacteria. 

The percentage of milk fat shall be the same as for raw cream. 

The bacterial standard for pasteurized cream shall be not more than five times that 
designated for pasteurized milk of the same grade. 

Sec. 5. The term "certified milk " shall not be used, and no milk shall be so labeled, 
and no milk wagons so marked, unless said milk is produced in conformity with meth- 
ods and standards for the production and distribution of "certified milk" adopted by 
the American Association of Medical Milk Commissioners, May 1, 1912. 

Sec. 6. All ordinances in conflict herewith are hereby repealed. 

Sec 7. Nothing in this ordinance shall be construed to prevent the owner of two 
cows from disposing of his surplus milk, provided such milk is not peddled or vended. 

Sec 8. Any person violating this ordinance shall be subject to a penalty of $10 for 
each violation. This section shall not apply to any person or persons owning not 
more than two cows. 

Sec 9. That whenever any dairyman shall notify the proper city authorities that 
he has purchased a cow or cows that it shall be the duty of the city inspector to proceed 
at once to the owner of said cow or cows and make an inspection, and when said inspec- 
tor shall fail, refuse, or neglect to comply with said request, said inspector shall imme- 
diately forfeit his position. 

This ordinance shall be in force from and after the 1st day of March, 1914. 
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